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TASTING NOTES

VARIETALS

50% Cabernet, 50% Merlot.
Intense red tint,however, it

reflects well light.

PAIRINGS

Tables of cheeses and cold Red plum, red currant,
meats, pizzas, tacos, hamburgers, sugarplum, blackcherry
hot dogs, roast beef. blackberry.
OBERTURA Tanin and acidity is
Q wellbalanced, although it is
very mild. It tastes like
SERVING TEMPERATURE sugarplu, red currantand
14 °C red plum.
WINEMAKER
VINEYARD

o Armando Orozco.
Valle de Guadalupe, México.
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